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Secretary Michael teavitt 
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... .- -,~-g&-fARiY 
U.S. Department of Haalth an=d H-an Servicas . + * r”,@mm. 
200 fndepen$enca Ave. SW ir... . . I‘.’ 
Washington D.C.~20201 

Rear Secretary Leavitt: 

We would like to comment qn a letter addressed to you by a gro~$~ of health- 
professionals dated June. I, 2005 related -to the, us@ of @E&I oil. This group ’ 
argues that consumption of pafm oil increases. the ri$k of 
disease. On this bas,is, their goal ‘ira “to request the FDA to f%xouf us food 

. processors and restaurants to avoid the usk of patm oil. . 

The health claims by this group of health-profess~anals~~~~~~~m~i~ are 
Gentefed on the content of palmit& acid, found in.,p&#m oil stir a 1 i of 43.5Yo. 
However, they do not mentibn that: the same pafmitic acid is ,alsp present in 
cocoa butter (25.4vl%~ main ingredient of cho&la#e bars,. tx#onsead oil 
(22.7%)3 a favorite oil in the Ameriwn kitchens an4 an i~~~a~t ~~~jent in 
American margarines!, in butter (21.3%)’ or in beef tat&w (24.~O~)‘,w~i~ is the 
fat present in hamburger pattieS and- also it is a favgrite deep-fry fat’ used by 
food processors and restaurants in America. 

. 

Considering the fact that these fats :make a featiy irn~~~ ‘m 
Ameiican diet, why is it that ~~ese.~eaith~nscious ~f~fes$~~~~~~ 
palmitic acid to be so “harmful”, -do not show tha $@na de 
against coba butter, cottonseed cjrjl,. butter and &Now as ‘they show against 
palm 0% 

e Is the tether filed by the ex rts unbiased? 

In our opinion their public @eatth concern is not ~~a~~~ When referring to 
palm oit, they insist’ in using the iH ned term Yropic$ oil* whim was coined 
by the American Soybean Associ (ASA) in their trade W&F Pabst palm oit8 
and which has been rulti out at’ food labels by the U.S. Fader& Trade 
Commission as illegals. in theit lett&, they are. rem trade war. The 
suggested substitution of palm oil by alternative liq a6 soy, canola 
and corn oil among others, is impra~i~~ when it ~m~s.to. fu~u~~~~n of plastic 
fats like margarine and sbo~eni~~~ fn order to fot~~iate.~ts out of liquid oils 
such as soy.or sunflower oil, the prbcess~r has to .hydrog~~a~~ them~Q~ ’ hence, 
a denaturation step of ths, oiT b%om~s unavoidable. ~~fe~vef i~.~r~~f to avoid 
generation of trans fatty acids, as ,a side prod&t of a pa 
liquid ‘oils are futly hydroga~~ed~~rst and then ~~~r~~ 
oil’** ‘3. interesterification is a prmzess .whereby an array 



c~, ,* l **  RECENED **- 
I ,. Aug 17.200511:1122 WS#D6 ’ 

OFFICE OF M E  SECRETARY ; 
CCIRRESPONQlhCE 
CONTROL. CENTER , 

glycerols are created14. We have not yet ‘a clear p~~ure on the imp that these : 
synthetic fats m ight have on human nutrition but, we know that p$m stearine , 
and palm  oil can be succ@~sfu~ly birded with liquid oils ar@  pr~~%Ssed in order . 
to obtain natural pi&tic sho~~n~~‘~ and margarit%#, free of any synthetic 
product created ~by chemical ma~ipu~~t~on. 

* Support for palm  oil pose&by many resqarch studio 

The scientific support to the claims  ~against palm  oil is pr~rnari~y b&ed on two : 
meta-analysis studies ‘T !’ which, -,by their nature, are consi _ by the i 
scientific, community as ~jr~~sta~~l evidence, ~p~~~nt~~~ this s group * 
ignora in their &8r the targa number of sdientif@  &x&s., ~-~ Frrive at the i 
exactly opposing results. Palm oil has be@n a healthy source of edible oil for 
thousands of years”, p&m ‘oil an@ its fractions ~63 used atl-ov?~ the world 
either as cooking oil or as short8nirig ‘and margarine ~n~~~e~t for househoid 
and industriat food app!icatiQns. E&&y di@Med, batm  oil p&s a 
a sourc8 of energy and essential f&& acids in many regions are 
In a direct comparison against olive oil, canoia and paanut oil, burn oil does not 
raise serum  cholesterol lsvets *R “In some studies, ~}as~a chok&terol level 
was lowered; here, palm itic agzid sh~~ad to ba a~~~v~~nt t~~~~c ac$d on affects 
on cholesterol inetabolibi’na* 24. Y&t in other studies, “diets itic acid 
lowered serum  cholesterol and LDL levels as compared to lauric myristic 
a&@% snn 

0 ConcEusion 

After examining our arguments againrt th$x+e in Zhe a~v~mentio 
will agree in that it is far more reasonable to urge the ,W-WS, anc# the FDA to 
encourage food processors to u Ily natural oils and’fats, ~nta~in~ palm  oil 
or palm  fraotions instead of chs y menfputated prod 

Thank you for your interest in this matter. 

. 

Preside)tt af ANCXJPA 
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